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Subject:     "MS  NOTES  EROM  THE  FOOD  AND  DRUG  ADMINISTRATION,"  Department  of 
Agriculture,  Washington,  D.  C. 
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Our  weekly  letter  from  the  Eood  and  Drug  Administration  begins  with 
good  news  from  the  citrus  fruit  canneries  in  Florida.     Quoting  directly: 

"The  citrus  fruit  canneries  in  Florida  are  kept  in  a  very  sanitary 
condition  by  State  Board  of  Health  Inspection,  reports  the  Atlanta  Station 
of  the  Food  and  Drug  Administration.     These  plants,  which  can  grapefruit  sec- 
tions, are  improving  their  equipment,  and  the  present  tendency  is  to  replace 
wooden  equipment  with  stainless  steel . 

"The  canning  of  grapefruit  juice  and  orange  juice  is  still  increasing, 
and  methods  of  preparing  citrus  fruit  juices  have  greatly  improved  this  season. 
About  half  of  the  juice  prepared  for  canning  is  now  expressed  by  automat ic 
machines  instead  of  the  old  type  reamer .    By  next  year,  almost  every  canning 
plant  will  probably  have  automatic  machines." 

So  much  for  news  from  Atlanta  Station.     Next  port  of  call  —  New  York 
Station,  and  the  news  is  not  so  good.     The  men  apprehended  in  raids  on  New 
York  establishments  selling  cottonseed  oil. locally,  under  olive-oil  labels, 
have  been  tried  under  State  laws  and  sentenced.    Penalties  include  fines  up 
to  $500  or  three  months  in  jail,  and  a  sentence  in  the  State  penitentiary  for 
an  indeterminate  period  up  to  three  years.     During  the  raids,  Federal  and  City 
Health  authorities  acted  in  conjunction  with  the  New  York  City  Police. 

Next  stop  —  Chicago,  where  we  learn  about  the  sanitary  control  of  food 
factories.    Quoting  directly: 

"The  Chicago  Board  of  Health  has  delegated  one  of  its  inspectors  to 
work  continuously  on  candy  factories.     It  is  his  duty  to  issue  sanitary  orders 
and  to  sample  and  embargo  questionable  candy  and  raw  materials." 

(I  sec  our  correspondent  has  added  a  comment  here.     She  says  one  job 
that  doesn't  appeal  to  her  at  all  is  sampl ing  questionable  candy. ) 

To  continue:     "The  Chicago  Board  of  Health  requires  that  every  candy 
manufacturer  in  the  city  be  licensed.     The  license  expires  on  the  first  of 
May,  each  year.     Before  the  manuf acttirer  can  receive  a  new  license,  he  must 
show  that  he  has  complied  with  all  requests  and  sanitary  orders.    During  March, 
nearly  ^3,000  pounds  of  filthy  candy,  found  in  sixteen  different  candy  factor- 
ies, were  denatured,  embargoed,   or  destroyed." 
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Our  correspondent  adds  that  this  was  largely  old  goods  returned  for 
credit,  and  is  a  very  small  amount  as  compared  with  the  huge  annual  production 
of  wholesome  sweets. 

Our  next  item  comes  from  Kansas  City,  which  Station  reports  an  outbreak 
of  food  poisoning,  attributed  to  cream  puffs: 

"Sixty-five  people  in  the  vicinity  of  St.  Joseph,  Missouri,  became  ill 
about  three  hours  after  eating  cream  puffs  prepared  and  distributed  by  a 
bakery  in  St.  Joseph.     There  were  no  fatalities,  and  all  the  victims  recovered 
rapidly.     In  order  to  guard  against  future  outbreaks  of  this  type,  the  St. 
Joseph  3oard  of  Health  has  made  plans  for  strict  sanitary  inspection  of  all 
bakeries,  and  has  placed  the  preparation  of  all  cream-filled  pastries  under 
special  regulations.     Similar  precautions  have  been  taken  in  many  cities." 

In  connection  with  this  item,  our  correspondent  reminds  us  of  a  warning 
issued  to  homemakers  last  summer  by  Food  and  Drug  officials: 

"When  preparing  custard  mixtures  in  the  home,  be  especially  careful. 
Prepare  the  custard  only  as  needed,  cook  it  sufficiently,  and  if  you  do  not 
plan  to  serve  the  custard  immediately,  keep  it  under  refrigeration.  The 
bacteria  that  infect  food  are  found  everywhere,  and  they  seem  to  be  especially 
partial  to  meat,  fish,  and  cream  fillings  for  cakes  and  pies." 

So  we'll  have  to  be  careful,  especially  during  hot  weather,  to  prevent 
food  poisoning.     It's  hardly  ever    fatal  —  but  it's  mighty  painful  while  it 
lasts. 

Our  last  news  items  take  us  to  Louisiana,  where  the  State  Board  of 
Health  has  something  to  say  about  so-called  "body  weight  reduction  drugs." 
In  fact,  the  Louisiana  State  Board  of  Health  will  not  issue  permits  for  the 
sale,  in  Louisiana,  of  these  drugs.    Under  an  Act  of  the  State  Legislature, 
"all  proprietary  medicine,  processed  foods,  cosmetics,  and  so  forth,  must  be 
passed  upon  and  receive  a  permit  before  being  sold  in  the  State.     This  measure 
was  effective  in  barring  the  sale,  in  Louisiana,  of  the  deadly  'elixir  of 
sulfanilamide',  and  no  deaths  from  its  use  occurred  in  the  State,  distribution 
being  limited  to  physicians'  samples." 

And  that's  the  good  news  with  which  we  conclude  today's  report  from  the 
Federal  Food  and  Drug  Administration,  the  Government  agency  that  protects  the 
public  from  unwholesome  food  products,  and  dangerous  drugs. 

Next  Monday's  report,  our  correspondent  says,  will  deal  with  that 
delicate  sea  food  —  the  sardine.     Good!    Hope  she  sends  us  a  recipe. 
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